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L’emploidetoutappareilélectroménagerexigel’observationdecertaines
précautionsfondamentales,ycomprisdessuivantes:
1.Lisezattentivementtouteslesinstructionsavantl’utilisation.
2.Netouchezpasauxsurfaceschaudes.Utilisezlespoignéesetlesboutons.
3.Pourvousprotégerdeschocsélectriques,n’immergezjamaislaRÉGULATEURDE

TEMPÉRATUREÀSONDEetlecordondansl’eauoudanstoutautreliquide.
4.Redoublezdevigilancesil’appareilfonctionneàproximitéd’enfants.Cet

appareilnedevraitpasêtreemployépardesenfants.
5.Débranchezlapoêleentreutilisationsetavantsonnettoyage.Laissez-larefroidir

avantdemonteroudedémontertoutepièceetavantdelanettoyer.
6.Nevousservezpasd’unappareildontlecordonoulaficheestabîmé,quiamal

fonctionnéouaétéendommagédequelquefaçon.Entrezenrapportavecle
serviceàlaclientèle(voyezlagarantie)pourlerenvoyerafindeluifairesubirles
vérifications,misesaupointouréparationsnécessaires.

7.L’utilisationd’accessoiresn’étantpasformellementconseillésparlefabricant
peutentraînerdesblessures.

8.Nevousservezpasdecetappareilàl’airlibre.
9.Veillezàcequelecordonnependepasetnetouchepasdesurfacechaude.

10.Neplacezl’appareilnisurniprèsd’unfoyeràgazouélectriquechaud.
11.Déplacezprudemmentl’appareils’ilcontientunliquidechaud–huileouautre.
12.N’employezcetappareilqu’auxfinsauxquellesilestdestiné.
13.Lavapeurquis’échappededessousleCOUVERCLEoudel’ÉVENTÀVAPEUR

étanttrèschaude,retirezprudemmentleCOUVERCLE.
14.PorteztoujoursdesgantsdecuisinierpourenleverleCOUVERCLEchaudoule

PLATCHAUDainsiquepourretirerlesalimentscuitsduPLAT.
15.Relieztoujourslerégulateuràl’appareilavantdebrancherlecordon.Pourle

débranchement,réglezlacommandeàl’arrêtpuistirezlafichehorsdelaprise.

CONSIGNESIMPORTANTES
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When using electrical appliances, basic safety precautions should always
be followed, including the following:
1. Read all instructions before using.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse TEMPERATURE PROBE and

cord in water or other liquids.
4. Close supervision is necessary when any appliance is used near children.This

appliance is not to be used by children.
5. Unplug from outlet when not in use and before cleaning. Allow to cool before

putting on or taking off parts, and before cleaning the appliance.
6. Do not operate any appliance with a damaged cord or plug or after the appli-

ance malfunctions or has been damaged in any manner. Call Customer Service
(see warranty) to return for examination, repair, or adjustment.

7. The use of accessory attachments not recommended by manufacturer may
cause injuries.

8. Do not use outdoors.
9. Do not let cord hang over edge of table or counter, or touch heated surfaces.

10. Do not place the appliance on or near a hot gas or electric burner.
11. Extreme caution must be used when moving appliance containing hot oil or

other hot liquids.
12. Do not use appliance for other than intended use.
13. Steam escaping from under the LID or the STEAM VENT is hot. Use caution

when removing the LID.
14. Oven mitts are required when removing a hot LID or SKILLET PAN or to remove

cooked food from the SKILLET PAN.
15. Always attach plug to appliance first, then plug cord in the wall outlet. To

disconnect, turn any control to "off", then remove plug from wall outlet.

IMPORTANT SAFEGUARDS
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This appliance is for HOUSEHOLD USE ONLY.

No user-serviceable parts inside. Do not attempt to service this product.

A short power-supply cord is provided to reduce the hazards resulting from entan-
glement or tripping over a longer cord. AN EXTENSION CORD MAY BE USED
WITH CARE; HOWEVER, THE MARKED ELECTRICAL RATING SHOULD BE AT
LEAST AS GREAT AS THE ELECTRICAL RATING OF THE SKILLET.
The extension cord should not be allowed to drape over the counter or tabletop
where it can be pulled on by children or unintentionally tripped over.

SAVE THESE INSTRUCTIONS

CAUTION: Some countertops are more sensitive to heat, use care not to place skillet
or SKILLET PAN on surfaces where heat may cause damage.

ELECTRIC POWER: If electric circuit is overloaded with other appliances, skillet may
not operate properly. Skillet must be operated on a separate circuit from other oper-
ating appliances.
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Cetappareiln’estdestinéqu’àl’EMPLOIDOMESTIQUE.

Necontientpasdepiècesquepuisseréparerl’utilisateur.N’essayezenaucunecircon-
stancederéparercetappareil.

Cetappareilestpourvud’uncordonélectriquecourtquinedevraitnis’emmêlerni
fairetrébucher,commepourraitlefaireuncordonpluslong.UTILISERUNCORDON
PROLONGATEURESTPERMISÀCONDITIONQUESATENSIONASSIGNÉESOIT
AUMOINSÉGALEÀCELLEDELAPOÊLE.
Cetterallongenedoitpaspendreduplandetravailouduplateaudetable,pouréviter
quelesenfantsnepuissentlatirerouqu’ellerisquedefairetrébucher.

GARDEZCESINSTRUCTIONS

ATTENTION:Certainsplansdetravailsontplussensiblesàlachaleurqued’autres.
VeillezàtoujoursposerlaPOÊLEousonPLATsurunesurfacequelachaleurne
risquepasd’abîmer.

COURANTÉLECTRIQUE:Sid’autresélectroménagerssontbranchéssurlemême
circuit,lapoêlerisquedenepasfonctionnerconvenablement.Ilestessentielquela
poêlesoitbranchéesuruncircuitdistinct.



Before use, wash the SKILLET and LID in warm soapy water or in the dishwasher and
dry completely.
1. Set the skillet on a flat, dry, heat resistant surface.
2. Turn TEMPERATURE CONTOL DIAL to "OFF". Plug skillet into standard 120V AC

outlet and turn TEMPERATURE CONTROL DIAL to desired setting, by aligning the
temperature with the POWER INDICATOR LIGHT. The POWER INDICATOR
LIGHT will come on and remain on while the TEMPERATURE CONTROL DIAL is
on the SIMMER or higher settings. SIMMER Setting: SIMMER is recommended
for keeping already hot, fully cooked food at the perfect serving temperature. We
do not recommend using the SIMMER setting for more than 4 hours.

3. Preheat the SKILLET with the LID on for 10 -15 minutes.
NOTE: Due to manufacturing process, during initial use of this appliance, some
slight smoke and/or odor may be detected. This is normal with many heating
appliances and will not recur after a few uses.
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HOW TO USE YOUR ELECTRIC SKILLET

KNOW YOUR ELECTRIC SKILLET

Temperature
Control Dial

Glass Lid

Power
Indicator Light

Steam Vent

Lid Handle

Skillet Pan

Handle

Avantlatoutepremièreutilisation,lavezlePOÊLEetleCOUVERCLEdelapoêleà
l’eausavonneusechaudeouaulave-vaisselle;asséchez-lestotalement.
1.Posezlapoêlesurunesurfaceplane,sècheetinsensibleàlachaleur.
2.TournezleBOUTONDERÉGLAGEDELATEMPÉRATUREàl’arrêt(OFF).Branchez

lecordonsurcourantalternatifde120voltspuisréglezleBOUTONDE
TEMPÉRATUREenfaisantcorrespondrelatempératureetleTÉMOINDESOUS
TENSION.LeTÉMOINDESOUSTENSIONs’allumeraetresteraallumétantque
lapoêleserarégléeà«SIMMER»ouàunetempératuresupérieure.Réglagemijo-
tage(SIMMER):LeréglageMIJOTAGE(SIMMER)sertàgarderlesalimentscuits
etchaudsàlatempératuredeservice.Nousneconseillonspasdel'employer
plusde4heures.

3.PréchauffezlaPOÊLEde10à15minutes,avecleCOUVERCLEenplace.
REMARQUE:Ilestpossiblequ’ilsedégageunpeudefuméeouunelégèreodeur
lorsdespremièresutilisations.Toutàfaitnormalaveclesproduitsquiproduisent
delachaleur,cephénomènen’apaslieudevousinquiéter.Ilcesserasouspeu.
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MODED’EMPLOIDELAPOÊLEÉLECTRIQUE

FAMILIARISEZ-VOUSAVECLAPOÊLEÀFRIREÉLECTRIQUE

Cadrande
réglagedela
température

Couverclede
verre

Témoinlumineux
desoustension

Éventà
vapeur

Poignéeducouvercle

Plat

Poignée
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4. The STEAM VENT allows steam to escape while cooking with the LID in place.
CAUTION: Escaping steam is HOT! Be careful when removing or lifting LID.
Oven mitts are required when handling the LID or SKILLET.

5. When cooking is complete turn TEMPERATURE CONTROL DIAL to “OFF”.
6. Prior to removing skillet from countertop, turn TEMPERATURE CONTROL DIAL to

"OFF" and remove plug from wall outlet.
7. The SKILLET can be used as a serving piece on a countertop, kitchen table or

other surface.

HOW TO USE YOUR ELECTRIC SKILLET (CONT.)
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4.L’ÉVENTlaisseéchapperlavapeurquandvousfaitescuireavecleCOUVERCLE.
ATTENTION:CettevapeurestBRÛLANTE!LevezetretirezleCOUVERCLEavec
prudence.Ilestprimordialdeporterdesgantsdecuisinierpourmanipulerle
COUVERCLEoulaPOÊLE.

5.Àlafindelacuisson,tournezleBOUTONDERÉGLAGEDELATEMPÉRATUREà
laposition«OFF»(arrêt).

6.RéglezleCADRANDETEMPÉRATUREà«OFF»(arrêt)ettirezlafichehorsdela
priseavantderetirerlapoêleàfrireduplandetravail.

7.LaPOÊLEseprêtetoutnaturellementauservicesurunplandetravail,surune
table,ouautre.

MODED’EMPLOIDELAPOÊLEÉLECTRIQUE(suite)



CONSEILSPRATIQUES
•Traitezlapoêleàfrireavantsatoutepremièreutilisation.Pourcecienduisez

légèrementlasurfacedecuissond’huilevégétalepuisfaiteschaufferlapoêleà
150°C/300°Fsansutiliserlecouvercle.Réglez-laàl’ARRÊT(OFF)puislaissez-la
refroidircomplètement.Essuyezalorsl’excédentd’huile.

•Nevousservezqued’ustensilesdenylonoudeplastiquerésistantàlachaleur.
Desustensilesenmétalrayeraientirrémédiablementlerevêtementantiadhésif.

•Cettepoêleàfriren’estpasdestinéeàlagrandefriture.N’utilisezjamaisplusde
250mL(1tasseàmesurerstandard)d’huile,quelquesoitl’alimentàfairecuire,
etchoisissezdepréférencedel’huilevégétaleoud’arachide.Lebeurreetl’huile
d’oliveneconviennentquepourfairesauterlesalimentsauxréglagesde
températurelesplusbas.

ENTRETIENDELAPOÊLEÉLECTRIQUE
ATTENTION:Manipulezprudemmentlapoêlequandelleestchaude.
1.Enfindecuisson,réglezleBOUTONDERÉGLAGEDELATEMPÉRATUREà«OFF»

(arrêt)enfaisantcorrespondre«OFF»avecleTÉMOINDEMISESOUSTENSION.
Débranchezlecordond’alimentationetattendezquelapoêleaittotalement
refroidipourlalaver.

2.Assurez-vousquelasondesoitséparéedelapoêleavantlelavage.
3.LaPOÊLEetleCOUVERCLEdelapoêlesontlavablesenmachineoubienàl’eau

savonneusechaude,àl’aided’unlingedoux.
4.EssuyezleRÉGULATEURDETEMPÉRATUREÀSONDEavecunlingehumide.
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HELPFUL HINTS
• Before using the skillet for the first time, lightly brush cooking surface with

vegetable oil. Heat, uncovered, to 300°F/150°C. Turn “OFF” and cool
completely. Wipe away excess oil.

• Use only nylon or heat-proof plastic cooking utensils. Metal utensils may scratch
the non-stick surface.

• This skillet is not designed to deep fry. To pan-fry, do not use more than 1 cup
of oil. Select a vegetable oil or peanut oil for frying, Butter and olive oil should
only be used to sauté foods on a lower temperature setting.

HOW TO CLEAN YOUR SKILLET
CAUTION: Skillet is hot: handle carefully.
1. When cooking is complete, turn TEMPERATURE CONTROL DIAL to "OFF" by

aligning with the POWER INDICATOR LIGHT. Unplug the cord from the outlet
and allow skillet to cool before cleaning.

2. Prior to washing, make sure that the probe is removed from the skillet.
3. The SKILLET and LID can be washed in the dishwasher or in warm soapy water

with a soft cloth.
4. With a damp cloth, clean the PROBE.
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TEMPERATURE GUIDE

BURGERS 1⁄4 lb patties. 5 to 9 minutes/per side (med.) 350°F - 400°F(180°C- 200°C)
STEAK 1" thick, boneless 9 to 12 minutes/per side 350°F - 400°F(180°C- 200°C)
CHICKEN boneless breasts 6 to 7 minutes/per side 350°F - 400°F(180°C- 200°C)
FRENCH TOAST 3 to 5 minutes/per side 350°F - 400°F(180°C- 200°C)
PANCAKES 1 to 3 minutes/per side 350°F - 400°F(180°C- 200°C)
EGGS

Fried 2 to 3 minutes/first side 300°F/150°C
1 to 2 minutes/second side
Melt 1 to 2 tsp. butter or
margarine in skillet

Poached 1 to 6 eggs 2 to 3 minutes 250°F/120°C or
300°F/150°C

Pour 2 cups water and 1 tsp.
cider vinegar in skillet. Heat to
boiling. Break each egg
into a bowl; slip into water.
Cover and cook 2 to 3 minutes.

Scrambled 3 to 4 minutes 300°F/150°C
Melt 1 to 2 tbs.
butter or margarine in skillet.
Add eggs, cook, stir gently,
until set and cooked.

BACON 5 minutes/first side 350°F - 400°F(180°C- 200°C)
1 to 3 minutes/second side

SAUSAGE LINKS 8 to 10 minutes 350°F - 400°F(180°C- 200°C)
SAUSAGE 6 minutes/first side 350°F - 400°F(180°C- 200°C)
PATTIES 5 to 6 minutes/second side

FOOD AMOUNT TIME/DIRECTIONS SKILLET TEMP.

The cooking temperatures listed in this user manual are estimates. Adjust the
cooking temperature slightly up or down to achieve the results you prefer.
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GUIDEDETEMPÉRATURE
Lestempératuresetduréesdecuissonnesontfourniesqu’àtitreindicatif.
Augmentez-lesouréduisez-lesaubesoinpourobtenirlesrésultatsescomptés.

HAMBURGERSgalettesde125g5à9minutesparface(àpoint)180à200°C/350à400°F
BIFTECK2,5cm,sansos9à12minutesparface180à200°C/350à400°F
POULETpoitrinessansos6ou7minutesparface180à200°C/350à400°F
PAINDORÉ3à5minutesparface180à200°C/350à400°F
CRÊPES1à3minutesparface180à200°C/350à400°F
ŒUFS

Aumiroir2ou3minutespuisretourner150°C/300°F
etcuire1ou2minutes.
Fairefondre5à10mLde
beurre(oumargarine)dans
lapoêle.

Pochés1à6œufs2ou3minutes120°C/250°Fou
Porter500mLd’eauet5mL150°C/300°F
devinaigedecidreàébullition
danslapoêle.Casserlesœufs
dansunramequin,glisserdans
l’eau,couvriretcuire2-3min.

Brouillés3ou4minutes150°C/300°F
Fairefondre15à30mLde
beurre(oumargarine)dansla
poêle.Ajouterlesœufset
fairecuirejusqu’àcequela
crèmeprenne.

BACON5minutespuisretourner180à200°C/350à400°F
etcuirede1à3minutes

SAUCISSESEN8à10minutes180à200°C/350à400°F
CHAPELET
GALETTESDE6minutespuisretourneret180à200°C/350à400°F
CHAIRÀSAUCISSEcuire5ou6minutes

ALIMENTQUANTITÉDURÉE/DIRECTIVESTEMP.DELAPOÊLE
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TEMPÉRATUREINTERNERECOMMANDÉEDELAVIANDE

BIFTECK60°C/145°F(mi-saignant)
70°C/160°F(àpoint)
80°C/170°F(biencuit)

BURGERS(bœufhaché)70°C/160°F
POITRINEDEPOULET80°C/170°F
CÔTELETTESDEPORC70°C/160°F(àpoint)

80°C/170°F(biencuites)
JAMBON70°C/160°F

ALIMENTTEMPÉRATUREINTERNEMINIMALE

REMARQUE:Servez-vousdeceguidedeconcertavecunthermomètreàviandeà
affichageinstantanépourvérifierlatempératureinternedelapiècedeviande.
Lethermomètredoitêtreenfoncédanslapartielapluscharnue.
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RECOMMENDED INTERNAL TEMPERATURE FOR MEAT

STEAK 145 °F / 60 °C (medium rare)
160 °F / 70 °C (medium)
170 °F / 80 °C (well done)

BURGERS(Ground Beef) 160 °F / 70 °C
CHICKEN BREAST 170 °F / 80 °C
PORK CHOPS 160 °F / 70 °C (medium)

170 °F / 80 °C (well done)
HAM 160 °F / 70 °C

FOOD MININUM INTERNAL TEMPERATURE

NOTE: Use this guide along with an "instant-read" meat thermometer to check
internal food temperature. The thermometer should penetrate the thickest part of
the food.
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RECIPES
APPLE NUT PANCAKES
2 tablespoons butter or margarine Dash nutmeg
1⁄2 cup plus 2 tablespoons all-purpose flour 2⁄3 cup milk
11⁄2 teaspoons sugar 1 egg
2 teaspoons baking powder 1⁄2 cup peeled and finely chopped apple
1⁄2 teaspoon vanilla 2 tablespoons chopped pecans or walnuts
1⁄4 teaspoon cinnamon Vegetable oil

Melt butter. Set aside to cool slightly. Combine flour, sugar, baking powder and
spices in a small bowl. Combine melted butter and milk in mixing bowl. Add egg
and beat lightly to combine. Blend in flour mixture, stirring just until combined.
Fold in apple and nuts. Preheat skillet to 350°F/180°C. Brush lightly with oil. Pour
about 1⁄4 cup batter for each pancake. Cook until bubbles come to the surface and
the bottom is golden brown, about 2 minutes. Serve 3 warm with maple syrup for
breakfast or brunch or top with ice cream, additional nuts and caramel syrup for
dessert.

CLASSIC FRENCH TOAST
1 egg, slightly beaten 1 tablespoon butter or margarine
1⁄3 cup milk 2 slices French bread, sliced 1-inch thick
1⁄4 teaspoon vanilla extract Confectioner’s sugar
Dash nutmeg or cinnamon Maple syrup
1⁄2 teaspoon vanilla

Combine egg, milk, spices and sugar in shallow pan. Preheat skillet to 350°F/180°C. Add
butter to skillet. Dip both sides of bread quickly into egg mixture then place in
skillet. Cook 2 to 3 minutes per side or until bread is golden brown. Dust each piece
lightly with confectioner’s sugar and serve with maple syrup.
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RECETTES
CRÊPESAUXPOMMESETAUXNOIX
30mLdebeurreoudemargarinePointedemuscade
150mLdefarinetoutusage175mLdelait
7mLdesucre1œuf
10mLdelevurechimique125mLdepommepeléeethachéemenu
2mLdevanille30mLdepacanesoudenoixhachées
1mLdecannelleHuilevégétale

Faitesfondrelebeurreetlaissez-lerefroidirunpeu.Combinezlafarine,lesucre,la
levurechimiqueetlesépicesdansunpetitbol.Versezlelait,lavanilleetlebeurre
dansunbol.Ajoutezl’œufetbattezlégèrement.Incorporezlafarineenremuant
justeassezpourmouillerlesingrédientssecs.Incorporezdélicatementlapommeet
lesnoix.Chauffezlapoêleà180°F/350°Fetrépandez-yunpeud’huileaupinceau.
Utilisezenviron50mLdepâteparcrêpe.Faitescuirejusqu’àcequelesbullesécla-
tentàlasurfaceetquelapartieinférieuresoitdorée,environ2minutes.Servez3
crêpeschaudes:avecdusiropd’érablepourledéjeuneretledéjeudîneoubienavec
delacrèmeglacée,desnoixsupplémentairesetdusiropaucaramel,s’ils’agitdu
dessert.

PAINDORÉCLASSIQUE
1œuf,légèrementbattu15mLdebeurreoudemargarine
75mLdelait2tranchesdepaincroûté,
1mLd’extraitdevanillede2,5cmd’épaisseur
PointedemuscadeoudecannelleSucreglace
2mLdesucreSiropd’érable

Mélangezl’œuf,lelait,lavanille,l’aromateetlesucredansunplatpeuprofond.
Faiteschaufferlapoêleàfrireà180°C/350°F.Mettezlebeurredanslapoêle.
Trempezunefacepuisl’autredestranchesdepaindansl’œufetdéposezles
tranchesdanslapoêle.Faitescuire2ou3minutesparfaceoujusqu’àcequele
painsoitdoréetappétissant.Saupoudrezalorschaquetranchedepaindoréde
sucreglaceetservezavecdusiropd’érable.
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RECETTES
OMELETTEÀLAMODEDEDENVER
125mLdedésdejamboncuit3œufs
50mLdepoivronvert,haché30mLd’eau
50mLdetranchesdechampignonsfrais0,5mLdesel
1oignonvert,coupéenrondellesPointedecayenne
15mLdebeurreoudemargarine75mL(30g)decheddarrâpéenfilaments

Réglezlapoêleà150°C/300°F.Faitessauterlejambon,lepoivron,l’oignonetles
champignonsdanslebeurrependant2minutes,enremuantsouvent.Étalezunifor-
mémentleslégumes.Battezlesœufs,l’eau,leseletlecayenne;versezsurles
légumes,danslapoêle.Couvrezetfaitescuire4minutesoujusqu’àcequelesœufs
prennent.Saupoudrezdefromage,remettezlecouvercleetprolongezlacuissonde
2minutes.Pourservir,coupezl’omeletteendeuxpuisrepliezchaquemoitié.
Retirezdelapoêleavecunespatulelarge.

ŒUFSENDIMANCHÉSAUJAMBON
15mLdebeurreoudemargarine2œufs
50mLd’oignon,haché125mLdedésdejamboncuit
30mLdefarinetoutusage125mLd’épinardsfrais,hachés
50mLdelait200mL(90g)desuisserâpéenfilaments

Réglezlapoêleà150°C/300°F.Faitesfondrelebeurreetsauterl’oignonpourle
ramollir,environ2minutes.Réservezl’oignon.Combinezlafarine,lelaitetlesœufs;
battezpourbienmélanger.Versezdanslapoêle.Couvrezetfaitescuire2minutes.
Répartissezlejambon,lesépinardsetl’oignonsurlesœufs.Saupoudrezde
fromage,couvrezetfaitescuire2minutes.Coupezavecsoinpourfairequatre
pointesquevousdisposerezdansleplatdeservice.
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DENVER OMELET
1⁄2 cup diced, cooked ham 3 eggs
1⁄4 cup chopped green bell pepper 2 tablespoons water
1⁄4 cup sliced fresh mushrooms 1⁄8 teaspoon salt
1 green onion, sliced Dash cayenne pepper
1 tablespoon butter or margarine 1⁄3 cup (1-ounce) cheddar cheese, shredded

Set skillet temperature to 300°F/150°C. Add ham, green bell pepper, mushrooms,
onions and butter. Sauté 2 minutes, stirring frequently. Arrange vegetables in an
even layer. Lightly beat eggs with water, salt and cayenne pepper; pour egg mixture
over ham and vegetables. Cover and cook 4 minutes or until eggs are set. Sprinkle
with cheese, cover and cook additional 2 minutes. To serve, slice omelet in half then
gently fold each part in half. Lift omelets from skillet with a wide spatula.

HAM AND EGG FAVORITE
1 tablespoon butter or margarine 2 eggs
1⁄4 cup chopped onion 1⁄2 cup chopped cooked ham
2 tablespoons all-purpose flour 1⁄2 cup chopped fresh spinach
1⁄4 cup milk 3⁄4 cup (3-ounces) Swiss cheese, shredded

Set skillet temperature to 300°F/150°C. Add butter and melt. Add onions and sauté
until onions are tender, about 2 minutes, remove onion from skillet and set aside.
Combine flour, milk and eggs; beat lightly to blend. Pour egg mixture into pan.
Cover and cook 2 minutes. Arrange ham, spinach and cooked onions evenly over
eggs. Sprinkle cheese evenly over top. Cover and cook additional 2 minutes. Gently
cut into four pie-shaped wedges. Lift each wedge onto serving plate.

RECIPES
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CHEESE AND BACON POTATOES
6 slices bacon 1⁄4 cup onion, finely chopped
4 large potatoes, thinly sliced with skins on 11⁄2 cup (6-ounces) cheddar cheese, shredded
1 can (4-ounces) chopped green chilies

Place bacon in cold skillet. Set skillet temperature to 350°F/180°C. Fry bacon until
crisp, remove and drain. Carefully remove grease, reserving 2 tablespoons bacon
grease in skillet. Add potatoes to skillet; cover and cook 10 minutes. Turn potatoes
and cook an additional 5 minutes. Crumble bacon and combine with green chilies
and onion. Sprinkle over potatoes. Top with cheese; cover and cook 5 more minutes.

PASTA WITH PEPPERS AND CHICKEN
1 clove garlic, minced Pinch ground red pepper
1 tablespoon olive oil Salt and ground black pepper to taste
1 whole boneless, skinless chicken breast, 11⁄2 teaspoons cornstarch

cut into 1⁄2-inch x 2-inch strips 3⁄4 cup chicken broth
1 cup sliced red, green or yellow bell pepper 4-ounces linguine or fettuccine, cooked

(or combination) and drained
1⁄2 teaspoon basil

Set skillet temperature to 350°F/180°C. Add garlic and oil and sauté 2 minutes. Add
chicken; cook and stir for 5 minutes. Stir in bell peppers and allow to cook addi-
tional 2 minutes or until vegetables are crisp tender and chicken is done. Reduce
temperature to 250°F/120°C. Blend seasonings and cornstarch into chicken broth,
stirring until well blended. Pour broth mixture into skillet. Heat, stirring gently, 1
minute or until mixture is hot and thickened. Serve over pasta. Makes 2 servings.

RECIPES
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RECETTES
POMMESDETERREFROMAGEETBACON
6tranchesdebacon1boîte(100g)dechilesvertshachés
4grossespommesdeterrenonépluchées,50mLd’oignonhachémenu

coupéesenrondellesminces375mL(150g)decheddarrâpéenfilaments

Placezlebacondanslapoêlefroideetréglezcelle-cià180°C/350°F;faites-lecuire
pourqu’ilsoitcroustillant;égouttez-le.Videzlagraissepourn’engarderque30mL.
Étalezlespommesdeterredanslapoêle,couvrezetfaitescuire
10minutes;tournez-lesetprolongezlacuissonde5minutes.Émiettezlebacon,
mélangez-leauxchilesetàl’oignon.Répartissezsurlespommesdeterre,
saupoudrezdefromage,couvrezpuisfaitescuire5minutes.

PÂTESALIMENTAIRESAVECPOIVRONETPOULET
1goussed’ail,émincéePincéedepimentdeCayenne
15mLd’huiled’oliveSeletpoivrenoirmoulu,augoût
1poitrinedepouletentière,désosséeet7mLdeféculedemaïs

sanspeau,coupéeenlanièresde1,3x5cm200mLdebouillondepoulet
250mLdetranchesdepoivronrouge,vert100gdelanguettesoudenouilles,

oujaune(ouunecombinaison)cuitesetégouttées
2mLdebasilic

Réglezlapoêleà180°C/350°F.Faitessauterl’ail2minutesdansl’huile.Ajoutezle
pouletetfaitescuire5minutesenremuant.Incorporezlepoivron;faitescuire2
minutesoujusqu’àcequelepoivronsoitencorelégèrementcroquantetlepoulet,
cuit.Réduisezlatempératureà120°C/250°F.Mélangezbienlesassaisonnements,
laféculeetlebouillon.Versezdanslapoêle.Chauffezenremuantdélicatement–1
minuteoujusqu’àcequelemélangesoitchaudetépais.Servezsurlespâtes.
Donne2portions.
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RECETTES
FAJITASFACILESAUBŒUF
Jusde2limes1demi-poivronrougeouvert,coupé
30mLd’huiled’oliveenrondellesminces
2mLdecuminmoulu4tortillas
1mLdesel125mL(60g)demontereyjackou
1goussed’ail,émincéedecheddar,râpéenfilaments
0,5mLdefloconsdepimentdeCayenneGuacamole,optionnel
Poivrenoirfraismoulu,augoûtSaucepimentée(salsa),optionnelle
375gd’intérieurderonde,entranchestrèsmincesCrèmesure,optionnelle
1petitoignon,coupéenrondellesmincesTomateshachées,optionnelles

Mélangezlejusdelime,15mLd’huile,lecumin,lesel,l’ail,lesfloconsdepiment
etlepoivredansunbol.Ajoutezlebœufetmacérez30minutesàlatempérature
ambiante.Réglezlapoêleà180°C/350°F.Versez-yl’huilerestante,l’oignonetle
poivron;remuezdélicatement.Couvrezetfaitescuire1ou2minutes–jusqu’àce
queleslégumessoienttendres.Retirezleslégumesetgardez-lesauchaud.Égout-
tezlaviande(jetezlamarinade)etfaites-lasauterde7à9minutespourlacuire.
Entre-temps,enveloppezlestortillasdepapierd’aluminiumetenfournez-les5
minutesà180°C/350°F.Pourformerlesfajitas:àlacuiller,déposezlequartdela
viandeetdeslégumesaumilieudechaquetortillachaude.Saupoudrezde30mL
defromage.Roulezetdisposezdansleplatdeservice.Garnissezaugoûtde
guacamole,sauce,crèmesureoutomate.

CREVETTESETLÉGUMESSAUTÉS
375gdecrevettescrues,épluchéesetdéveinées2branchesdecéleri,coupéesentranches
30mLdesaucedesojalégère1petitpoivronrouge,enlanièresminces
30mLdexérèssec250mLdefleuronsdebrocoli
10mLd’amidondemaïs1demi-oignonmoyen,entranchesminces
5mLdegingembrefrais,râpé5groschampignonsfrais,coupésentranches
15mLd’huilevégétale90gdepoismange-toutdécongelés

Mélangezlasaucedesoja,lexérès,l’amidonetlegingembre;versezsurles
crevettes,dansunbol.Préchauffezlapoêleà200°C/400°F.Versez-yl’huileetfaites
sauterlecéleri,lebrocoli,lepoivronetl’oignonpendant2minutes.Ajoutezles
crevettesetlamarinade;faitessauter2minutesafinquelescrevettestournentau
rose.Ajoutezleschampignonsainsiquelespoismange-tout.Faitessauterpour
réchauffer.
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RECIPES
EASY BEEF FAJITAS
Juice of 2 limes 1⁄2 green or red bell pepper, thinly sliced
2 tablespoons olive oil 4 flour tortillas
1⁄2 teaspoons ground cumin 1⁄2 cup (2-ounces) monterey jack
1⁄4 teaspoon salt or cheddar cheese, shredded
1 clove garlic, minced Guacamole, optional
1⁄8 teaspoon red pepper flakes Salsa, optional
Freshly ground black pepper, to taste Sour cream, optional
3⁄4-lb. top round steak, thinly sliced Chopped tomatoes, optional
1 small onion, thinly sliced

Combine lime juice, 1 tablespoon olive oil, cumin, salt, garlic, red pepper and black
pepper in bowl. Add beef and allow to stand, at room temperature, for 30 minutes.
Set skillet temperature to 350°F/180°C. Add remaining 1 tablespoon olive oil, onion
and pepper and stir gently. Cover and cook 1 to 2 minutes or until vegetables are
tender. Remove vegetables and keep warm. Drain meat, discard marinade and
place meat in skillet, Sauté meat 7 to 9 minutes or until done. Meanwhile, wrap
tortillas in aluminum foil and heat in oven for 5 minutes. To assemble, spoon about
1⁄4 of meat and vegetables into center of each warmed tortilla. Sprinkle with 2 table-
spoons cheese. Roll tortilla and place on serving plate. Garnish, as desired, with
guacamole, salsa, sour cream and/or chopped tomatoes.

SHRIMP AND VEGETABLE STIR-FRY
3⁄4-lb. raw, shrimp, shelled and deveined 2 stalks celery, sliced
2 tablespoons light soy sauce 1 small sweet red bell pepper, in thin strips
2 tablespoons dry sherry 1 cup broccoli flowerettes
2 teaspoons cornstarch 1⁄2 medium onion, thinly sliced
1 teaspoon grated gingerroot 5 large fresh mushrooms, sliced
1 tablespoon vegetable oil 1⁄2 package (3-ounces) frozen snow peas, thawed

Place cleaned shrimp in bowl. Combine soy sauce, sherry, cornstarch, and ginger-
root; pour over shrimp. Preheat skillet to 400°F/200°C. Add oil to skillet. Stir-fry
celery, red bell pepper, broccoli and onions for 2 minutes. Add shrimp with mari-
nade and stir-fry additional 2 minutes or until shrimp turn pink. Add mushrooms
and snow peas. Stir-fry until heated through.
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PORK CHOPS WITH SPANISH RICE
2 to 4 center cut pork chops, about 1⁄2-inch thick 1⁄3 cup raw long grain rice
1⁄3 cup chopped onion 1⁄2 teaspoon chili powder
1⁄4 cup chopped green bell pepper 1 can (141⁄2-ounces) whole tomatoes

Set skillet temperature to 350°F/180°C. Add chops and cook on first side 5
minutes. Turn chops; add onion and green bell pepper. Cook, stirring vegetables
occasionally, 2 minutes. Reduce temperature to “WARM”. Add rice, chili powder
and tomatoes and stir to blend into vegetables. Cover and cook 25 to 30
minutes, stirring occasionally.

CHICKEN CACCIATORE
2 tablespoons vegetable oil 1⁄3 cup chopped green bell pepper
3 to 4 pieces chicken (thighs, legs, of halved breasts) 1 can (4-ounces) sliced mushrooms, drained
1⁄3 cup chopped onion 1 bay leaf
1 clove garlic, minced 1 teaspoon Italian seasoning
1 can (141⁄2-ounces) peeled, diced tomatoes Salt and ground black pepper to taste

Hot cooked spaghetti or other pasta

Set skillet temperature to 350°F/180°C. Add oil. Arrange chicken pieces, skin side-
down in skillet. Cook chicken until well browned on first side, about 5 minutes. Turn
chicken. Add onion and garlic around chicken. Cook 3 minutes, or until onion is
cooked, but not brown. Reduce temperature to ”WARM”. Add remaining ingredi-
ents, except spaghetti. Cover and cook 30 to 40 minutes, or until chicken is cooked.
Stir sauce and spoon over chicken occasionally. Serve chicken and sauce over
spaghetti or other pasta.

RECIPES
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RECETTES
CÔTELETTESDEPORCAURIZ
2à4côtelettesdemilieudelonge,75mLderizàlonggrains

d’environ1,3cmd’épaisseur2mLd’assaisonnementauchile
75mLd’oignonhaché1boîte(420mL)detomatesentières
50mLdepoivronverthaché

Réglezlapoêleà180°C/350°F.Faitescuirelescôtelettes5minutessurlapremière
face,tournez-lespuisajoutezl’oignonetlepoivron.Faitesalorscuire
2minutesenremuantleslégumesdetempsàautre.Réduisezlatempératuredela
poêleà80°C/175°F.Incorporezleriz,l’assaisonnementauchileetlestomates;
mélangezbienleslégumes.Couvrezlapoêleetfaitesmitonnerde25à30minutes,
enremuantdetempsàautre.

POULETCACCIATORE
30mLd’huilevégétale1boîte(125mL)detranchesde
3-4morceauxdepoulet(cuisses,pilons,poitrines)champignons,égouttée
75mLd’oignonhaché1feuilledelaurier
1goussed’ail,émincée5mLd’assaisonnementàl’italienne
1boîte(420mL)detomatesépluchées,endésSeletpoivrenoirmoulu,augoût
75mLdepoivronverthachéSpaghettisoupâtesalimentairescuits,chauds

Réglezlapoêleà180°C/350°F.Versez-yl’huile.Mettezlepouletdanslapoêle,la
peaucontrelasurfacedecuisson.Faitescuirelapremièrefacedupouletpourbien
ladorer,environ5minutes.Tournezlepoulet.Ajoutez-yl’oignonetl’ail.Faitescuire
3minutes–l’oignondoitêtrecuitmaissansavoirprisdecouleur.Réduisezla
températuredelapoêleàWARM.Ajoutezlesingrédientsrestants,sauflesspaghet-
tis.Couvrezpuisfaitesmijoterde30à40minutes,jusqu’àcequelepouletsoitcuit
àpoint.Remuezlasauceetnappez-enlepouletdetempsàautre.Servezlepoulet
etlasaucesurlespâtesalimentaires.
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BŒUFETBROCOLISSAUTÉS
250à375gdebifteckderondeoudesurlonge2mLdesucre
1goussed’ail,émincéeSelaugoût
Traitdegingembremoulu30mLd’huiledesésameoud’arachide
30mLdesaucedesoja,endeuxlotsde15mL200mLdefleuronsdebrocoli
30mLdexérèssec,endeuxlotsde15mL1ou2carottesmoy.,tranchéesenbiais
125mLdebouillondebœuf1demi-oignon,coupéenquartiersminces
7mLdeféculedemaïsRizcuit,chaud

Coupezlebœufentranchestrèsminces(ceciseraplusfacilesivouslecongelezde30à
60minutes)quevousplacerezdansunbolenverre.Ajoutezl’ail,legingembre,15mL
desaucedesojaet15mLdexérès.Remuezpourenduire.Laissezmacérerlebœuf30
minutesàlatempératureambiante.
Mélangezlasaucedesojarestante,lexérès,lebouillon,lafécule,lesucreetlesel;réservez.
Réglezlapoêleà180°C/350°F.Chauffezl’huile1minute.Égouttezlaviande(jetezlamari-
nade)etmettez-ladanslapoêle.Faites-lafrirede7à9minutesafinqu’ellesoitàpoint.
Sortezlaviandedelapoêleetgardez-laauchaud.Placezleslégumesdanslapoêle,couvrez
etfaitescuire3minutes–ilsdoiventlégèrementcroquersousladent.Remuezaumilieu
delacuisson.Réglezlapoêleà120°C/250°F.Mélangezlaviandeetleslégumes,ajoutez
lemélangedebouillonetchauffezpourquelasauceépaississe.Servezsurleriz.

STEAKAUPOIVRE
10mLdepoivrenoirengrainsoudegrains15mLdebeurreoudemargarine

mélangésdepoivrenoir,vertetrose1oignonvert,coupéenrondelles
1biftecksansosde250à375g45mLdebourbonoudebouillondebœuf

(decontre-filetoulonge)45mLd’eau

Écrasezlepoivredansunepochedeplastique,avecunrouleauàpâtisserieouun
marteauàviande.Pressezuniformémentlepoivredanslesdeuxfacesdelaviande.
Réglezlapoêleà150°C/300°F.Faitescuirelebifteck7minutesparfacepourmi-
saignant,ouaugoût.Retirez-ledelapoêleetgardez-leauchaud.
Faitessauterl’oignondanslebeurrependant1minute.Mélangezlebourbon(ou
bouillon)etl’eaupuisversezsurl’oignon.Faitescuire2minutesenremuantsans
arrêt–oujusqu’àcequelasauceaitlégèrementépaissi.Coupezlaviandeen
portions.Remettez-ladanslapoêleetnappez-ladesauce.Réchauffez-la1minute.
Àlacuiller,arrosezlaviandedesaucelorsduservice.

RECIPES
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STIR-FRY BEEF AND BROCCOLI
1⁄2 to 3⁄4-lb. top round or sirloin 1⁄4 teaspoon sugar
1 clove garlic, minced salt to taste
Dash ground ginger 2 tablespoons sesame or peanut oil
2 tablespoons soy sauce, divided 3⁄4 cup broccoli flowerettes
2 tablespoons dry sherry, divided 1 to 2 medium carrots, bias sliced
1⁄2 cup beef broth 1⁄2 onion, sliced in thin wedges
11⁄2 teaspoons cornstarch Hot cooked rice

Slice beef into very thin slices and place in glass bowl. (Partially freeze beef for 30
to 60 minutes to make beef easier to slice.) Add garlic, ginger, 1 tablespoon soy
sauce and 1 tablespoon sherry. Toss to coat. Allow beef to stand, at room temper-
ature for 30 minutes.
Combine remaining soy sauce and sherry with broth, cornstarch, sugar and salt; set
aside. Set skillet temperature to 350°F/180°C. Add oil and heat 1 minutes. Drain meat,
discarding marinade and add meat to skillet. Stir fry 7 to 9 minutes or until beef is
done. Remove meat and keep warm. Add vegetables. Cover and cook 3 minutes or
until vegetables are crisp tender. Stir mid-way through cooking. Reduce temperature
to 250°F/120°C. Blend meat into vegetables. Stir broth mixture then pour over meat
and vegetables. Heat, stirring, until broth is hot and thickened. Serve over rice.

STEAK AU POIVRE
2 teaspoons black peppercorns or mixture 1 tablespoon butter or margarine

of black, green and pink peppercorns 1 green onion, sliced
1⁄2 to 3⁄4-lb. boneless steak, (1 strip or sirloin steak) 3 tablespoons bourbon or beef broth

3 tablespoons water

Place peppercorns in plastic bag. Crack peppercorns with rolling pin or mallet. Press
cracked peppercorns evenly over both sides of steak. Set aside. Set skillet tempera-
ture to 300°F/150°C. Add steak and cook, 7 minutes per side for medium-rare, or
until desired doneness. Remove steak from skillet and keep warm.
Add butter and green onion. Saute, stirring for 1 minute. Combine bourbon/beef
broth and water; pour over green onions. Allow to cook, stirring constantly, about
2 minutes or until sauce has thickened slightly. Cut steak into serving portions.
Return steak to skillet and spoon sauce over meat. Heat 1 minute. Serve steaks with
sauce spooned over meat.
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ImpriméenChine

1 Year Limited Warranty
Sunbeam Products, Inc. doing business as Jarden Consumer Solutions or if in Canada, Sunbeam
Corporation (Canada) Limited doing business as Jarden Consumer Solutions (collectively “JCS”) warrants
that for a period of one year from the date of purchase, this product will be free from defects in material and
workmanship. JCS, at its option, will repair or replace this product or any component of the product found
to be defective during the warranty period. Replacement will be made with a new or remanufactured
product or component. If the product is no longer available, replacement may bemade with a similar
product of equal or greater value. This is your exclusive warranty. DoNOT attempt to repair or adjust any
electrical or mechanical functions on this product. Doing so will void this warranty.
This warranty is valid for the original retail purchaser from the date of initial retail purchase and is not trans-
ferable. Keep the original sales receipt. Proof of purchase is required to obtain warranty performance.
JCS dealers, service centers, or retail stores selling JCS products do not have the right to alter, modify or any
way change the terms and conditions of this warranty.
This warranty does not cover normal wear of parts or damage resulting from any of the following: negligent
use or misuse of the product, use on improper voltage or current, use contrary to the operating instructions,
disassembly, repair or alteration by anyone other than JCS or an authorized JCS service center. Further, the
warranty does not cover: Acts of God, such as fire, flood, hurricanes and tornadoes.
What are the limits on JCS’s Liability?
JCS shall not be liable for any incidental or consequential damages caused by the breach of any express,
implied or statutory warranty or condition.
Except to the extent prohibited by applicable law, any implied warranty or condition of merchantability or
fitness for a particular purpose is limited in duration to the duration of the above warranty.
JCS disclaims all other warranties, conditions or representations, express, implied, statutory or otherwise.
JCS shall not be liable for any damages of any kind resulting from the purchase, use or misuse of, or inability
to use the product including incidental, special, consequential or similar damages or loss of profits, or for any
breach of contract, fundamental or otherwise, or for any claim brought against purchaser by any other party.
Someprovinces, statesor jurisdictionsdonotallowtheexclusionor limitationof incidental or consequential damages
or limitationsonhowlongan impliedwarranty lasts, so theabove limitationsor exclusionmaynotapply toyou.
This warranty gives you specific legal rights, and youmay also have other rights that vary from province to
province, state to state or jurisdiction to jurisdiction.
How to Obtain Warranty Service
In the U.S.A.
If you have any question regarding this warranty or would like to obtain warranty service, please call
1 800 334.0759 and a convenient service center address will be provided to you.
In Canada
If you have any question regarding this warranty or would like to obtain warranty service, please call
1.800.667-8623 and a convenient service center address will be provided to you.
In the U.S.A., this warranty is offered by Sunbeam Products, Inc. doing business Jarden Consumer Solutions
located in Boca Raton, Florida 33431. In Canada, this warranty is offered by SunbeamCorporation
(Canada) Limited doing business as Jarden Consumer Solutions, located at 20 BHereford Street, Brampton,
Ontario L6Y 0M1. If you have any other problem or claim in connection with this product, please write
our Consumer Service Department.
PLEASEDONOTRETURNTHIS PRODUCTTOANYOFTHESEADDRESSESORTOTHE

PLACEOF PURCHASE.

Garantielimitéed'unan
SunbeamProducts,Inc.faisantaffairessouslenomdeJardenConsumerSolutionsou,siauCanada,Sunbeam
Corporation(Canada)LimitedfaisantaffairessouslenomdeJardenConsumerSolutions(collectivement«JCS»)garan-
titquepourunepérioded'unanàpartirdeladated'achat,ceproduitseraexemptdedéfautsdepiècesetdemain-d'oeu-
vre.JCS,àsadiscrétion,répareraouremplaceraceproduitoutoutcomposantduproduitdéclarédéfectueuxpendantla
périodedegarantie.Leproduitoucomposantderemplacementserasoitneufsoitréusiné.Sileproduitn'estplus
disponible,ilseraremplacéparunproduitsimilairedevaleurégaleousupérieure.Ils'agitdevotregarantieexclusive.
N'essayezPASderépareroud'ajustertoutefonctionélectriqueoumécaniquedeceproduit,celaannuleracettegarantie.
Cettegarantieestvalidepourl'acheteurinitialduproduitàladated'achatinitialeetnepeutêtretransférée.Conservezvotre
factured'achatoriginale.LesdétaillantsetlescentresdeserviceJCSoulesmagasinsdedétailvendantlesproduitsJCSn'ont
pasledroitd'altérer,demodifieroudechangerdetouteautremanièrelestermesetlesconditionsdecettegarantie.
Cettegarantienecouvrepasl'usurenormaledespiècesoulesdommagesrésultantdetoutecausesuivante:utilisation
négligenteoumauvaiseutilisationduproduit,utilisationd'unvoltageoud'uncourantincorrects,utilisationcontraireaux
instructionsd'utilisation,démontage,réparationoualtérationparquiconqueautrequeJCSouuncentredeserviceautorisé
deJCS.Enoutre,lagarantienecouvrepas:lescatastrophesnaturellescommelesfeux,lesinondations,lesouragansetles
tornades.
QuellessontleslimitesderesponsabilitédeJCS?
JCSneserapastenuresponsabledetoutdommageconséquentouaccessoirecauséparlaviolationdetoutegarantieou
conditionexpresse,impliciteouréglementaire.
Saufsicelaestinterditparlesloisenvigueur,toutegarantieouconditionimplicitedevaleurmarchandeouadéquationàun
usageparticulierestlimitéeenduréeàladuréedelagarantieénoncéeci-dessus.
JCSexcluttouteautregarantie,conditionoureprésentation,expresse,implicite,réglementaireouautre.
JCSneserapastenuresponsabledetoutdommagedetoutesorterésultantdel'achat,del'usageoudumauvaisusage,ou
del'incapacitéàutiliserleproduitycomprislesdommagesoulespertesdeprofitsconséquents,accessoires,particuliersou
similaires,oupourtouteviolationdecontrat,fondamentaleouautre,oupourtouteréclamationportéeàl'encontrede
l'acheteurpartouteautrepartie.
Certainesprovinces,étatsoujuridictionsnepermettentpasd'exclusionoudelimitationpourdesdommagesconséquents
ouaccessoiresoudelimitationssurladuréedelagarantieimplicite,decefaitleslimitationsouexclusionsci-dessuspeuvent
nepass'appliqueràvotrecas.
Cettegarantievousdonnedesdroitsjuridiquesparticuliersetvouspouvezégalementdisposerd'autresdroitspouvant
varierd'uneprovinceàl'autre,d'unétatàl'autreoud'unejuridictionàl'autre.
CommentobtenirleServiceauxtermesdelagarantie
AuxÉ.U.
Sivousavezdesquestionsconcernantcettegarantieousivoussouhaitezobtenirleserviceauxtermesdelagarantie,
veuillezappelerau1800334.0759etl'adressed'uncentredeserviceappropriévousserafournie.
AuCanada
Sivousavezdesquestionsconcernantcettegarantieousivoussouhaitezobtenirleserviceauxtermesdelagarantie,
veuillezappelerau11.800.667-8623etl'adressed'uncentredeserviceappropriévousserafournie.
AuxÉ.U.,cettegarantieestofferteparSunbeamProducts,Inc.faisantaffairessouslenomdeJardenConsumerSolutions,
situéàBocaRaton,Floride33431.AuCanada,cettegarantieestofferteparSunbeamCorporation(Canada)Limited
faisantaffairessouslenomdeJardenConsumerSolutions,situéau20BHerefordStreet,Brampton,OntarioL6Y0M1.
Pourtoutautreproblèmeouréclamationenrelationavecceproduit,veuillezécrireànotredépartementduServiceàla
clientèle.

VEUILLEZNEPASRETOURNERCEPRODUITÀAUCUNEDECESADRESSESOUÀ
L'ÉTABLISSEMENTD'ACHAT.

P.N. 140710
Printed in China GSC-MM0210-1246919



Pourlesquestionsdeproduit:
SunbeamConsumerService
Canada:1.800.667.8623
États-Unis:1.800.334.0759

www.sunbeam.ca
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